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Housewives  are  still  asking  questions  about  the  recent  Government  order 
banning  the  sale  of  ready-sliced  bread.     One  letter  in  the  nail  this  week  says: 
"Please  explain  to  me  what  slicing  or  not  slicing  bread  has  to  do  with  the  war 
effort.     I  donTt  understand  the  reasons  for  this  Government  restriction  on  a 
convenience  like  sliced  bread." 

Officials  of  the  U.  S.  Department  of  Agriculture  reply  that  the  order  is  to 
help  save  such  Critical  materials  as  paper ,  wax,  metal  and, labor,  and  also 
to  help  keep  down  the  price  you  pay  for  bread. 

Here's  how  the  order  saves  metal.     Slicing  machines  like  other    machines  are 
made  of  metal,  especially  steel.  Like  other  machines,  slicing  machines  wear  out 
with  use.     That  means  new  machines  or  new  parts  made  of  metal,    far  demands  for 
metal  are  more  important  than  slicing  machines. 

An  even  greater  saving  of  critical  materials  is  the  saving  of  paper  and  wax. 
Sliced  bread  requires  a  heavier  wrapping  to  hold  it  than  tmsliced  bread.  The 
thinner  wrappers  save  both  paper  and  wax. 

The  saving  of  labor  and  also  of  power  to  run  the  slicing  machines  also  are  im- 
portant , 

Beside  saving  critical  materials,  the  order  against  slicing  is  to  help 
keen  the  price  of  bread  from  rising.     Ceiling  prices  on  bread  have  been  in  effect 
for  almost  a  year — since  March  1942. 


Higlior  who  at  prices  forced  up  the  coiling  prices  of  flour,  just  last  nonth, 
and  these  higher  prices  of  flour  night  very  easily  force  up  the  price  of  "bread. 
Government  officials  ordered  slicing  and  other  unnecessary  bakery  services  to 
stop,  hoping  that  the  savings  nade  this  way  would  offset  the  higher  price  of 
flour  and  save  you  fror.  paying  nore  for  "bread. 

Even  though  you  nay  have  found  ready— sliced  broad  convenient,  a  whole  un- 
sliced  loaf  has  it's  advantages.    An  unsliced  loaf  keeps  fresh  longer  because  it 
does  not  dry  out  as  fast  as  sliced  bread  does.    And  unsliced  bread  does  not  mold 
as  rapidly  in  warn  weather  as  sliced  bread  where  the  no Id  can  get  in  between  the 
slices.    Many  a  good  cook  will  tell  you  that  a  whole  loaf  keeps  nore  of  its  good 
flavor,  too.     Still  another  advantage  of  a  whole  loaf  is  that  you  can  slice  it 
thick  or  thin,  as  you  prefer,  rather  than  having  to  have  it  always  at  machine 
thi  ckne  s  s . 

In  Grandmother's  day  the  loaf  of  bread  had  a  regular  place  at  the  family 
dinner  table.     Grandmother  had  an  attractive  board  for  the  bread  to  stand  on, 
and  a  good  sharp  knife  alongside.    'Grandmother  knew  that  a  sharp  knife  .and  a 
steady  hand  wore  the  secrets  of  slicing  bread.     She  sliced  as  the  family  asked 
for  bread.     In  that  way,  she  didn't  waste  any  bread  by  cutting  .more  than  the 
f  amiljr  could  eat . 

Another  question  about  bread  in  the  week's  nailbag  is:   "Is  it  possible  to 

make  yeast  bread  with  oatmeal?" 

Home  economists  say  you  can  make  excellent  bread  using  part  rolled  oats  and 
part  wheat  flour.    Bread  made  entirely  from  meal  is  too  moist  and  heavy  compared 
to  wheat  bread.     Oatmeal  bread  has  a  coarser  grain  than  wheat  bread,  but  makes 
for  variety  in  the  bread  for  family  meals.     Home  economists  suggest  that  a  good 
proprotion  is  3  cups  of  finely  ground  rolled  oats  to  9  cups  of  sifted  flour. 


3. 

You  will  find  directions  for  making  oatmeal  "bread — and  also  rye  bread 
and  soybean  bread — in  a  free  bulletin  called  "Homemade  Bread,  Cake  and  Pastry," 
Farmers'  Bulletin   1775.    A  postcard  addressed  to  the  U.  S.  Department  of  Agri- 
culture, Washington,  D.  C.  will  bring  you  this  bulletin  on  home  baking. 

Question  Number  3:     Cheese  omelet  is  one  of  the  dishes  my  family  enjoys 
as  a  main  dish  in  place  of  meat,  but  I  am  not  very  successful  at  making  it. 
My  problem  seems  to  be  when  and  how  to  add  the  cheese  to  the  eggs,  and  the 
temperature  for  cooking." 

Here  is  what  home  economists  reply  about  making  cheese  omelet.  They  say 
you  can  add  grated  cheese  to  the  omelet  mixture  before  cooking. Or  you  can  spread 
thin  slices  of  cheese  oyer  the  omelet  after  it  has  cooked,  but  before  you  roll,  it 
to  turn  out  on  the  hot  platter.    And  go    easy  on  the  heat.     Both  egg  and  cheese 
dishes  cook  best  at  low  or  moderate  temperature. 

You  are  welcome  to  a  brand  new  folder  on  cheese  containing  more  than  SO 
recipes  for  good  cheese  dishes,  Just  write  the  bT.  S.  Department  of  Agriculture 
and  ask  for  the  folder  called  "Cheese  in  Your  Heals." 
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That's  enough  questions  for  today. 


